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T H E 0 w A 
Let's get to work to 
MAKE AMERICANS STRONG \ I 
NOVEMBER 1941 
A REVIEW OF ACTIVITY IN THE WORLD'S LARGEST SCHOOL OF HOME ECONOMICS 
Tkky 
t00' II alway.Y 
~Mt ... 
He was a blue-eyed, black-haired youngster hired 
to pose for an illustration in a national Morrell 
lard advertisement. When he saw four tempting 
cherry pies, warm and fragrant on the studio 
table, and learned he was to be photographed 
eating a piece of pie, his "professional model" 
dignity cracked into smithereens. eeohboy, Ohboy, 
Ohboy!" he shouted. 
A pie was cut. A slice was put into his hands. 
The photographer called: eeEat it!" 
The lad took an enormous bite of pie and the 
picture was snapped. As the camera was being 
adjusted for another shot, the boy polished off the 
remainder of the piece of pie. This was repeated 
time after time. Three pies had been eaten by the 
youngster before the photographer finally called 
eeokay," and began packing up the lights. 
Miss Meta Given, famous cooking expert, who 
had made the pies in her Kitchen Laboratory, 
began gathering up her empty pie pans. The 
model's mother hovered around with her son's 
coat. The boy leaned on the studio table and gazed 
at the fourth pie. At last he spoke: eePlease, Miss 
Given! May l have a piece of pie?" 
To be sure of wholehearted masculine approval for your 
pies, use MoRRELL KETTLE RENDERED LARD, or .MOBRELL 
SNow CAP LARD. The delicat e Aavor, the superb richness 
that make pies the treat they should be, arc contributed by 
these famous lards. And even the fussiest pie maker can 
take pride in the mouth-melting tenderness or Aakiness of 
piecrust s made with Morrell lards. 
At home, at school, bake with Morrell Kettle Rendered 
Lard or Morrell Snow Cap Lard for pies that brown better, 
and taste better. 
FREE! 
Helpful Recipe 
Leaflet 
Hogs, cattlr, and sheep 
raised o n l owa farms 
and br o u g ht t o our 
Ottum\\ a plant, \\'here a 
cash marke t is main -
ta ined at a ll times, are 
the foundati on o f m a ny 
a college ed ucation fund . 
JOHN MORRELL & CO. 
General Offic es • Otlumwa , Iowa 
OL . XXI 
0 . 4 
T H E 0 w 
A Review of Activity in the World's 
Largest School cf 1-lo me Economics 
IOWA STATE COLLEGE, AMES, IOWA 
A 
• 
NOVEMBER, 1941 
1 need tor 
nsider t 1e l defense 
"'s to co . na ttOil a bre stor in otll 
• pat Bar stt~dies 
nutritiOn 
Editor-in-Chief 
JEAN ARY 
Associate Editors 
DOROTHY LEE CONQUEST 
PAT GARBF.RSON 
Business Manager 
CATHERINE RAYMOND 
DEPARTMENT HEADS- Dordanna 
Fairman, Cuts; Theodora E. Clarke, 
Assistant on Cuts; Marjorie Wigstone, 
Office Manager; Winifred Herzberg, 
Art; Dorothy Olson, What's New; Julie 
Wendel , Jackets; Bette Simpson, Alums 
EDITORIAL STAFF 
Lynn Byers Viola Schutz 
Janet Davis Bette Simpson 
Helen Henderson Mary Ellen Sullivan 
Jean Oler Zoe Mary Taylor 
Mara beth Paddock Marjorie Thorngren 
Margaret Porter Marianne Trejtnar 
Betty Jane Reeves Jean Vogler 
Mary Schmidt Barbara 'Vhelan 
BUSINESS STAFF 
DOROTHY GROSS, Mgr. State Adv. 
HELEN KNAPP JOSEPHINE RICKLEFS 
Mgrs. Local Adv. 
MAURINE HAWBECKER, Asst. Bus. Mgr. 
Gloria Barclay 
Berdean Beckner 
Vergie Eastburn 
Marijean Feik 
Florence Jane Kas 
Katherine Kaufman 
Margaret Kirchner 
Marjorie Klein 
Phyllis Klusman 
Ruth Loomis 
Jean Lozier 
Florence Madsen 
Margaret McKeegan 
Marilyn Meads 
Bonnie Noel 
Marilyn Ousdahl 
Barbara Read 
Jean Schram 
Dorothy Skinner 
Ruth Vogel 
CONTENTS 
Gaucho Costume Inspires Original Design 2 
Response to Canned Food Survey-Mr. Elmo Roper . ...... . 3 
Egg Industries and Defense-Dorothy Conquest 
Test Tube Research-Lila Williamson ...... . 
Iowa Staters at Stouffer's ...... . 
Foods and Nutrition Highlights . 
Sally Plans \!\Tinter Wardrobe-janice Wiegman ......... . 
4 
5 
6 
7 
8 
What's New in Home Economics--Dorothy Olson .. .... ... 10 
Across Alumnae Desks-Marjorie Thomas ... 
Gourmets Ride the Airways-lviarjorie Beneke 
Behind Bright Jackets-.fulie Wendel 
Try Variety in Turkey-Mary Roberts 
Journalistic Spindles-Miriam C lure ......... . 
12 
15 
16 
18 
19 
Alums in the News-Mary Sather Matthews ........... ... 20 
• In this issue of the Homemaker special emphasis is placed on the Foods and Nutrition 
Department at Iowa State, as well as general developments in the field of home economics 
• Illustrations courtesy of Fashion Digest, (page 2); Modern Packaging, (page 3) ; 
School and College Cafeteria, (page 4) ; Stouffer 's, (page 6); National Cleaners 
and Dyers, (page 8); College Bazaar, (page 9) ; The U. S. Egg and Poultry Maga-
zine, (pages 10, 11) ; Furniture Index , (page 16); Consumer's Guide, (page 19) 
• Members of the Homemaker Publication Board-Dean Genevieve Fisher, Elizabeth 
Storm Ferguson, Miss Katherine Goeppinger, Miss Paulena Nickell, Jean Ary, Dor-
othy Lee Conquest, Phyllis Garberson , Catherine Raymond and Betty Ann Brady. 
• Published monthly during the school year by Home Economics students of Iowa State 
College, Ames, Iowa. $1.00 per year. Advertising rates on application. Entered as sec-
ond class matter at the city post office, Ames, Iowa, under the act of March 3, 1879. 
Gaucho Costume Inspires 
Or;?;naf 
Lynne Kimmel Nasen, Ex. '43, designs prize-winning 
draped costume at the Traphagen School of Design 
W ITH an Argentinian gaucho costume as her inspiration, Lynne Kimmel Nasen, Ex. '43, de-
signed the above prize-winning lounging pajamas. 
They took first place in the relaxation clothes group 
of the Traphagen Pan-American Fashion Show in 
New York City this fall. 
Mrs. Nasen, who built a reputation for herself in 
the design field during the time she attended Iowa 
State, went on to even higher success at the Traphagen 
School of Fashion, where she enrolled in the depart-
ment of design and construction. Here the principles 
of decorative design are applied in the making of 
clothes, as well as the study of harmony in construction. 
As adept in wearing clothes as designing them, Mrs. 
Nasen usually models her fashions herself. In the 
photograph above, she is shown wearing her latest 
prize-winning model. A fellow worker is dressed in 
the original gaucho costume, obtained from the 
Traphagen Museum Collection. 
Mrs. Nasen, with a flair for unusual colors and ma-
terials, has used a rayon fabric called "Seventh Heaven" 
in bud green for her original design. The draping 
qualities of the material are displayed in the draped 
gaucho trousers topped by the dolman-sleeved bodice. 
The I ow a Homemaker 
Homemakers Respond To 
Elmo Roper reports attitudes of American home-
makers in a survey on canning and labeling foods 
M OST American women are satisfied with the present quality and labeling of canned fruits 
and vegetables. 
Interviewed were 7,500 women from a variety of 
locations, economic levels and types of communities. 
It was found that the average homemaker usually 
chooses canned foods according to the brand. Occa-
sionally she is guided by the size of the can or the 
price. On the whole she considers the price reasonable 
enough although she feels that she gets more food 
value for her money from fresh milk or fresh fruits 
and vegetables. 
. The chances are about 50-50 that she will read any 
farther on the label than the brand name. A con-
siderable number of the women interviewed were 
apparently unaware that the purpose of the informa-
tion on that piece of paper encircling their canned 
foodstuffs is to help the consumer get what she wants. 
If she does examine the label it is usually only to 
find out the size or the contents of the can. Less than 
10 percent of the women who look at labels read even 
the directions for preparation. 
The homemaker would hardly be expected to want 
more information on her canned 
goods if she doesn't read what she 
has already. The few consumers 
who would like to know more about 
the contents of their cans suggest 
the addition of the date of pack-
ing, the grade, the number of serv-
ings and whether tested or in-
spected. 
However, when American home-
makers were asked if they felt that 
buying would be facilitated by 
standard grades they answered in 
the affirmative. 
Although American women feel 
that grade labeling would be bene-
ficial they seem confused as to its 
exact meaning. Over half of the 
women interviewed thought that it 
included data on vitamin content 
and general nourishment. The 
value of the question regarding the 
benefit of grading would probably 
have to be discounted in the light 
of the fact that the homemakers 
failed to understand the meaning 
of the term. However, if they fe~l 
In his survey Mr. Roper studied effect of 
size, price, brand on canned food purchases 
November, I94I 
that grade labeling would be beneficial and that it re-
fers to nutritive value they are at least becoming nutri-
tion conscious, a long step in consumer education. 
The women were asked what factors they would 
take into consideration in deciding which of several 
cans of peas were best. Size was the only quality men-
tioned by more than half of them. When asked the 
same question regarding peaches, no one quality was 
mentioned by as many as one-fourth of the women. 
In choosing from a given list the four most impor-
tant qualities for judging peaches, flavor was the 
only factor mentioned by one-half of the women. 
While the findings of the survey would seem to 
show that the homemaker is satisfied with the present 
quality and labeling of canned fruits and vegetables 
her receptivity to change would indicate that satisfac-
tion may be due in part to her never having thought 
about the question. 
The variance of opinion as to the most important 
qualities in a given product seem to show that if 
grade labeling were introduced Mrs. Average Home-
maker would have considerable difficulty in finding 
the particular combination of features she prefers. 
3 
Before the drying pmcesses are begun, experts candle each 
egg to discover any possible defect hinde1·ing preservation 
~PRINGING from obscurity to recognition as a 
I.J) major item on the nation's defense program, the 
dried egg industry has indeed had a phenomenal 
career in the United States. It is considered an im-
portant item in the solution of the food problem both 
in feeding our own people and in aiding those of 
war-torn areas. 
Ease in handling and storing scores the most 
points in favor of dried eggs. Packed in barrels for 
lend-lease shipments and army camp allotments, they 
may be kept indefinitely in storage without affecting 
the "fresh egg" flavor or food value. 
The nutritional value of eggs is unchanged in the 
drying process. The only part removed is the water, 
while the protein, fat and mineral contents remain 
the same. Vitamins are unaffected in freshly dried 
eggs, although vitamin content is lost in proportion 
to the air stability of that particular vitamin. 
Eggs are dried in three different forms: whole eggs, 
separate yolks and whites. The yolks and whole eggs 
receive no special treatment before the drying process 
is begun, while the separate whites are treated with 
weak acids to reduce the viscosity. 
The drying process is the same for all forms. After 
a preliminary drying in pans, the eggs are passed 
through a hot-air chamber on screens which allow 
the air to reach them from all sides. The air in 
the chamber is carefully regulated, for it must not 
reach a temperature above the coagulation point of 
albumen and yet must be high enough to insure 
completely dried eggs at the end of the process. 
Some eggs are completely dried in pans, a process 
known as pan-drying. The spray-drying method usu-
ally is preferred, however, for it is cleaner and faster. 
Cheap imports of dried eggs from China were 
instrumental in keeping the United States supplied 
4 
Nutrition problems in defense are simplified 
by egg-drying) relates Dorothy Lee Conquest 
until 1932, when an import tax of 27 cents a pound 
placed on Chinese eggs began to show its effects. 
Added to this financial consideration was more rigid 
investigation of the sanitary properties of imported 
dried eggs. 
The Oriental method was to spread the shelled 
eggs in the open air and allow them to ferment and 
dry in the sun. Then formaldehyde was added to 
cover up the odor of the eggs. Bacterial counts on 
eggs dried by this method were so high that many 
shipments of the eggs were confiscated under the 
Pure Food and Drug Act. 
The war also aided in reducing foreign imports 
of dried eggs. The large Chinese peace-time industry 
was practically wiped out by war with the .Japanese 
and what eggs were processed could not be delivered. 
While small egg-drying plants were gradually spring-
ing up in various parts of our country, a national 
emergency was approaching. The lend-lease bill, with 
its demands on all American industry, was signed. 
Regarding the food situation, the British knew what 
they wanted: large amounts of easily stored, easily 
shipped, lightweight foods to augment the small 
supplies of fresh foods still obtainable at home. 
Plans for huge army camps, mushrooming overnight 
as more and more men were called into selective 
service, demanded a quick solution to the food prob-
lem. Army dietitians and camp cooks needed a sub-
stitute for fresh eggs, for they were difficult to obtain 
in certain sections of the country and even more dif-
ficult to store. 
A few egg-driers who had been supplying bakers 
and confectioners with dried eggs in bulk for some 
time, had just begun to package the powder in 
smaller amounts for retail sales. Household promo-
tions were planned and even set into operation until 
the government bought out the productive efforts of 
all but two of these plants and started building more. 
The United States Department of Agriculture is 
aiding these companies in establishing and operating 
egg-drying plants which later will become the prop-
erty of the government. 
The Iowa -Homemaker 
Home Economists Delve In 
Lila Williamson tells of scientific research as an 
important background for studies in home economics 
O NE LOOK over the shoulders of earnest students 
working in laboratories among bottles and test 
tubes fills even the most frivolous person with deep 
respect for these campus scientists. As they search 
for the answer in the microscope, they make life easier 
and safer through more efficient techniques for numer-
ous everyday routines. Campus laboratories are a 
haven of many theories soon to be brought to light. 
Because the life cycle of albino rats is closely 
related to the human life cycle, and successive genera-
tions can be observed over a con-
venient period of time, theories are 
tried on the rats first in the labora-
tory. The rats themselves do not 
escape careful observation, and con-
ditions influencing the production 
of uniform experimental animals 
in the foods and nutrition stock 
colony are being studied. 
Pork comes in for a most pro-
found investigation due to the im-
portant role it plays in the economic 
life of the people of Iowa and the 
relatively high daily consumption 
by Iowa farm families. Albino rats 
are fed a pork diet which will pro-
vide for successive reproduction 
and lactation, and support the life 
functions over successive genera-
tions, as well as to promote main-
tenance and growth. The effects of 
this dietary regime on the repro-
ductive performance of the rats 
are being studied. 
poultry on the market in its choicest state of tender-
ness without deterioration in flavor and aroma. 
Meat must be of prime quality. Often feeds of 
various kinds may have some effect on the palatability 
of poultry. There may be certain post-mortem changes 
in the carcass of the dressed birds. These possibilities 
are being considered in further research studies in 
these same two departments. 
The bright color and flavor of commercially frozen 
foods have made homemakers envious enough to want 
Lard, a common item on every 
kitchen shelf in the homes of Iowa 
farm famili es, is being lined up 
with other fats for comparison in 
1"1Le Jutmllattun for studies in nutrition, equipment and food preservation is laid 
in the laboratory, where scientists spend hours in tedious experimental research 
a new research problem in Iowa State laboratories. 
That glass of tomato juice or orange juice sparkling 
by your breakfast plate this morning had a real pur-
pose there. It was to help fill the day's requirement 
for vitamin C, that substance needed to strengthen 
the tiny life lines known as blood capillaries and to 
maintain strong bones and teeth. A Japanese woman, 
Shizue Oda, has investigated techniques used in deter-
mining human needs for vitamin C, serving as her 
own experimental subject. She expects to continue 
this type of investigation with the Japanese people 
when she returns to her native land. 
The Poultry Husbandry and Foods and Nutrition 
Departments have found that a period of 18 hours at 
a temperature of 37° just before freezing would put 
November, I94I 
to know how to preserve their own foods by freezing. 
An experimental plant set up in the Iowa Agricul-
tural Experiment Station for the purpose of carrying 
on an expanded program of research with frozen foods 
is a "miniature" one with 57 lockers and complete 
freezing equipment. A committee, representing the 
meats, poultry, horticulture and home economics 
research staffs, is now carrying on work to determine 
the best types of wrapping for meat, the best types of 
fruits and vegetables for storage, the effect of different 
quick-freezing and holding temperatures, as well as 
some of the work being done on poultry. 
If you ever growl at the food service available in 
your eating establishment, you may quiet your wrath 
(Continued on page r4) 
5. 
Alumnae Supervise 
Eleanor Peregoy Wallace, 
'27, head supervisor of 
food at the Stouffer's 
restaurant on E. 57th 
Street in New York City, 
is pictured above with 
Opal Hill, '40, assistant 
food supervisor of the 
same establishment. At 
left is the restaurant 
whose food production 
they now di1·ect. Winifred 
Rice, '39, (right) assists 
in the Stouffer restaurant 
located at Cleveland, Ohio 
THE truth of the phrase, "Once a student, always 
a student," is confirmed by several former Iowa 
State women now employed by the Stouffer restau-
rants. 
Eleanor Peregoy Wallace, who was graduated from 
Iowa State fourteen years ago, entered the course of 
training in the Stouffer experimental kitchen along 
with Mary Wilson and Gladys Koenig, '27. From the 
experimental kitchen she went into the restaurant as 
a "student" to secure her practical experience. Her 
ability was recogn ized and she was promoted to assist-
ant, then head food supervisor at Stouffer's Citizens 
Building R estaurant in Cleveland. 
Later Mrs. Wallace was asked to supervise the food 
production at the company's newly opened restaurant 
111 Cleveland. So successful was she that now she is 
serving in the same capacity at Stouffer's newest New 
York restaurant in the 57th-Fifth Avenue district. 
She is still studying, however, for a restaurant career 
constantly presents new situations and new problems. 
Only the alert business woman who keeps informed 
of trends in her professional field can maintain the 
pace to hold an administrative position. 
6 
Food supervision in large restaurant kit-
chens appeals to three Iowa State alumnae 
Opal Hill, '40, who is Mrs. Wallace's assistant 
food supervisor, also found that her graduation 
from Iowa State marked the beginning of more 
training. Miss Hill took her Stouffer training 
in the experimental kitchen in Cleveland and 
had her experience in 
actual food preparation 
at one of the Cleveland 
restaurants. She was 
transferred to the Fifth 
Avenue Restaurant in New 
York, where she served as 
food supervisor of the serv-
ice pantries and has just re-
cently been promoted to the 
position of assistant food 
supervisor of Stouffer's 57th 
Street Restaurant. 
Winifred Rice, '39, assist-
ant food supervisor at the 
Euclid Avenue Restaurant in Cleveland, has had her 
"learning experience" too. She spent nine weeks in 
the experimental kitchen before going as a "student" 
to the Smithfield Street Restaurant in Pittsburgh. 
Here, as a test of the previous nine weeks, she worked 
on every food station in the store from the meat 
cook's in the kitchen to the sandwich girl's on the 
counter. 
Following this, Miss Rice was appointed night food 
supervisor of the Stouffer's Shelby Street Restaurant in 
Detroit. In this capacity she had complete charge of 
the preparation and service of the dinner food and 
of supervising the night cooks and service pantry 
people. She was then promoted to her present position 
in Cleveland. 
All three home economists are finding application 
for their college training in home economics. Knowl-
edge of meal planning, food preparation, nutrition 
and institution management are necessary for a food 
supervisor's position. Special problems that arise in 
such work require a background of home economics 
knowledge that can readily be applied to the situation. 
Each of the supervisors found it necessary to secure 
an understanding of the restaurant operation by 
working in the various departments of the establish-
ment where a variety of experience was obtained. 
The I ow a Homemaker 
Departmental Highlights-
Foods and Nutrition news briefs are reported in this first 
article of a series concerning the home economics departments 
W HEN a total of 628 students use foods labora-tories equipped for use by 116 students at one 
time, the utmost efficiency in planning and manage-
ment on the part of those in charge of these labora-
tories is required. On the shoulders of Dr. P. Mabel 
Nelson, head of the Foods and Nutrition Department, 
this responsibility rests. 
The meal planning laboratories never rest long. 
Five of them are used to capacity every hour of the 
week, with the exception of an average of two hours 
a day. 
In an attempt to make the most efficient use of the 
crowded laboratories, a study has been made on the use 
students make of the time spent there. 
After scheduling all of these students, Dr. Nelson's 
task is not completed. She is much concerned with 
the rising food prices. High food costs demand care-
ful planning of class work. 
-+c 
More sincere endeavor is seen behind each class 
schedule, now that there is the element of national 
patriotic service to go into foods work in the future. 
The foods and nutrition staff could have no more 
worthy task than to lead these young women into a 
full and real understanding of adequate diets and 
eating habits for all Americans. 
-+c 
The research students bring forth from their 
secluded laboratories the practical results of real 
labor. The field of foods and nutrition is a never-
ending source for research problems. World War I 
resulted in some startling discoveries regarding the 
effects of various diets on the human body. Many cur-
rent research problems are developing out of the 
immediate world situation. 
There is a long-time problem going on in the study 
of the value of pork in the diet. Poultry is coming 
in for its share. Food value of eggs, factors affecting 
their quality and methods of storing continue to be 
a fertile field of research. 
Storage of many food products is becoming more 
important now than ever before, since farm people 
are realizing the value of storing as much food as pos-
sible for future lean years. Beef, fruits and vegetables 
are being studied, and especially in connection with 
storage by freezing. 
Although meals obtainable in the college dining 
halls are 96 percent adequate as checked against 
standards worked out by nutritionists over the country, 
it has been found that the students are selecting from 
these meals diets which are only 57 percent adequate. 
-+c 
How bright is the future as far as placements are 
concerned? The future is, of course, unpredictable, 
but this year all graduates in Foods and Nutrition 
Departments were placed by October l. In the dietetic 
group, this is particularly significant. For the first 
time since the depression year of 1929, all dietetic 
graduates of the current year were placed by this same 
date. 
These graduates going into the business and pro-
fessional world will be called on to great extent in 
assisting with the national nutrition program. Dr. 
Nelson, chairman of the Iowa State Nutrition Com-
mittee, met this fall with the leaders of the four 
other states in Region 8 of the Federal Security Agency 
which is in charge of directing the national nutrition 
work, to discuss the progress of the program in this 
area. 
The Foods and Nutrition Department has an en-
rollment of 185 senior college undergraduate majors 
and 20 graduate students. The staff totals 27, 12 being 
graduate assistants and graduate fellows. 
New instructors on the staff include: Mary C. 
Cochran, B. S., Ohio State University, '35; M. S., Uni-
versity of Minnesota, '41; Madge Miller, B. S., Iowa 
State College, '39; M. S., Iowa State College, '41. Mrs. 
Falba F. Whitney, B. S., Mississippi State College for 
Women, '17; M.S., University of Chicago, 1921; mem-
ber, Kappa Omicron Phi. 
Graduate assistant is Velma Clark, B. S., Iowa State 
College, '30; M. S., '31; member, Omicron Nu, Phi 
Kappa Phi. 
Research fellows are Rachel Anderson, B. S., Utah 
State Agricultural College, '41. Dolores Molsberry, 
B. S., Iowa State College, '41; member Psi Chi. 
Dorothy A. Ehmke, B. S., Iowa State College, '41. 
Flora May Hanning, B. S., Evansville College, '26; M. 
S., University of Wisconsin, '30; member, Sigma Xi 
and Phi Beta Chi. Agnes June Leith, B. S., Texas 
State College for Women, '36. 
Mrs. Andrea C. Overman, B. S., University of 
Nebraska, '33; M. S., '37, is research assistant on a 
General Mill, Inc., fellowship. 
-Lila Williamson. 
Crisp plaid and heavy wooden jewelry emj1hasize the smooth 
girdle of an evening dress that was designed for dancing 
~WEATERS and skirts may be ancient history, but 
U) they are still the most popular outfit for campus 
wear. Sweaters are longer and looser than ever and 
the new pastel shades give that timeless charm of 
casualness. 
The breezy, boy-like style of the V-necked pullover 
gives a fresh and neat feeling. It comes in beloved 
Argyle plaids, too. A sporty boyish collared dickey 
to fill- in the V-neck adds a spark to start the day 
right-
As far as skirts are concerned, plaids share the 
limelight with none. Wear white background plaid 
with your small boy jackets in colors from the general 
light tan to the very brightest red. 
B is for beads. Wear one strand or a flock of them 
with your sport or dressy dresses. Many attractive 
styles are shown this fall- copper, gold or silver-finished 
beads, strung on yarn and separated by hand-tied 
knots. You'd like these knots tied in the color accent 
of your costume. 
Grandmother's long pearls are back again. Wear 
them long or tie them in a loop-knot toward the end. 
If they're short, maybe you 'd prefer them doubled 
around your neck. They do add that certain "some-
thing" to your sweaters! 
Economics still plays an important part in all 
campus wardrobes. Since one must be easy on dad's 
Sally Presents Her 
Novelty jewelry with bright sweaters and skirts 
is tops with Sally this fall) says janice Wiegman 
pocketbook, the three piece suit is a solution to the 
ever-present problem. Striking styles have a checked 
inner suit with mannish jacket, the coat in a plain 
matching color with a velveteen collar. Why not 
have a kick-vent in the back which gives extra room 
for puddle-jumping on the way to class? Sleeves this 
year are built out, but are minus the darts on the 
shoulder, thus assuming that extra smooth mannish 
appearance. 
The ever-popular camels' hair tailored sport coat 
turns daring in such colors as bright fireman's red, 
mustard yellow, soldier blue and even a warm tur-
quoise color that lends a bright air of festivity for 
campus wear. 
In grandstand classics a jersey and rabbits' hair 
wool top the list. A shirt with built-out shoulders, 
set-in belt and a free and easy dirndl skirt has "it" in 
mustard yellow. No decoration anywhere-simplicity 
is its charm. Be smart in a red wool jersey long-
sweatered top, buttoned down the back and featuring 
the new loose bracelet-length dolman sleeves. It's 
worn over a skirt with six panels of knife pleats. 
Football lacings in contrasting colors may give 
accent to long torso blouses on the side placket to 
"hold that line," or give the appearance of a sailor 
middy laced down the front-
Newest of the primaries- It's a bright royal blue 
in si lk crepe, made in a basque-like dirndl with con-
cealed pockets in the folds. Loose bracelet length 
sleeves offer comfort. At either side of the plain 
neckline is a brilliant gem-set clip! 
For star-gazing formals this year try that new 
light sparkling wine-red, in a sleek dinner dress with 
a very low neckline and dropped shoulders, accented 
by tiny sleeves of sequins. The skirt is a modified 
dirndl, nipped in at the waist with a narrow tailored 
belL 
Or, for less sophistication you'll capture hearts 
in an angelic dress with a bouffant skirt of cloudy net. 
A long torso waist of delicate white lace, cut with a 
low square neckline and soft bracelet sleeves com-
pletes the picture. Wear a feather bird in your hair 
for a dash of the bizarre. 
Gadgets display novelty at its height. Let those 
feathered birds take the place of last year's hair 
ribbons- wear them with everything. 
How about these new sterling silver handcuffs 
for bracelets? And have you seen the miniature mili-
tary officer's hat that has the army emblem on it? It's 
a pin, the top opening to make a place for the One 
and Only's picture. 
Play with mittens- anything to keep your fingers 
warm- mop fringe mittens in daring colors, or spiral 
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Perky little hats dress 
many an occasion. These 
show both the sporty and 
dress-up types. A slwll 
cap is crocheted in gay 
colO!'s with a collar to 
match. A big velvet bow 
perches atop the head in 
the smart hat at right. 
Simplicity of line, seen 
in the lower photograph, 
is this season's t1·end 
knit mittens (try a different color on each hand). 
Then there's the standby, those fuzzy white fur mittens 
with red or green leather palms. 
Despite the rumor that college women don't wear 
hats, break the precedent and wear the new little 
Eton cap of either felt or suede which clings well to 
the head and is definitely sporty. Of course, you 
always have one little squashable hat for carefree 
times. 
The cloche, that snug-fitting, brimmed hat so well 
beloved in the 1920's, is here again, this time in be-
coming styles for every occasion. Bright feathers, con-
trasting bands and playful tyrolean brushes are used 
as trim for these hats. 
Winter fabrics in white and a pale cream color have 
a luxurious look. White challis printed with big, old-
fashioned roses makes a charming dirndl dress with a 
high round neck and long, full sleeves. 
A cream-colored tweed suit worn with black or red 
accessories has a new viewpoint. Or try a white wool 
dressmaker suit with a dark green front panel in the 
jacket. 
Snow white for Sunday night is due for a sure hit. 
Just dressy enough, but not in the least over-dressed. 
Sally especially likes a white corduroy dress with 
bright felt flowers appliqued around the hemline and 
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the baby neckline. Velveteen or wool jersey in light 
colors do equally well for this idea. 
New and different furs are coming into the lime-
light. Sally trims a hat and gloves with narrow strips 
of leopard fur. Mittens backed with pony fur add 
variety to her glove wardrobe. And one may buy fur 
mittens, belts and boots to match. 
What will you have for your winter coat? New 
taxes perhaps will change your outlook on fur coats, 
but a fur collar on a simple cloth coat adds wonderful 
elegance. Choose your fur trim of either fox or squir-
rel, or for a smart appearance use either persian lamb 
or mink. Think about getting a coat with a fur 
accenting the hemline as well as the neckline. It's a 
grand idea for tall people. 
A youthful coat is of black nubby-textured wool 
made in princess style with shining black buttons 
marching down the front. A big flat bow of black seal 
is under the chin and a little round collar of the fur 
encircles the neckline. 
Lines this fall tend to the slim and straight with 
emphasis on the longer waistline. Middy blouses fit 
admirably into Fashion's requirements on that score. 
However, flared skirts are just as popular as ever, a 
fact we might accredit to their figure-flattering qual-
ities. 
Little jackets in bright colors aid in expanding 
your wardrobe to an apparent size all out of propor-
tion to its actual limits. A gay jacket in light-weight 
wool, for example, will not only top your plaid or 
plain skirt for class wear, but it will make a new cos-
tume out of your favorite basic black. 
9 
WHAT 
Foods and N utrition 
Y EASTED peanut butter is being tested in tht' diets of new, undernourished army selectees. · 
The product contains 80 percent peariur butter and 
20 percent yeast, which adds vitamin B1, B2 and B6 as 
well as nicotinic acid. No chemicals or synthetic vita-
mins are used. 
Hot-frosted foods serve as a means of bringing 
restaurant specialties into the home. Fancy main dishes 
are prepared for serving, then quick frozen and pack-
aged. 
Enlarging the list of dehydrated foods, tomato flakes 
packed in 11-ounce cans will serve fifteen persons. 
Banana flakes, high in vitamins and minerals, may be 
used with cereals, in cookies or pastries and as an addi-
tion to milk drinks. 
Dried mushrooms are ground and seasoned with salt 
and cornstarch to make mushroom salt, usable in 
either cooked or uncooked food. Dehydrated citrus 
fruit crystals have been developed for making drinks, 
sauces, sherbets and pies. 
-+c 
Chemical methods for the determination of r ibo-
flavin and thiamin have been developed by a yeast 
fermentation procedure. H ard kernel wheat showed 
a higher thiamin content than the soft types; white 
corn has more thiamin than yellow corn. \1\Theat germ 
has a higher thiamin content than corn germ, but the 
riboflavin, which is less concentrated in both, was 
about the sam 
IG 
' s NEW I N 
Emphasizing the lack of correlation between the 
color of milk and its vitamin A content, experiments 
have been conducted on the diets of cows. Doses of 
shark liver oil brought a great increase in the vitamin 
A content of butterfa t from cows on a high alfalfa 
diet, and no toxic symptoms were noted. 
-+c 
Fresh yeast is claimed to have a stimulating effect 
upon intestinal motility, often increasing the rate of 
digestion and absorption of carbohydrates. Dried 
yeast has no effect on motility but does increase diges-
tion and absorption rates by 20 percen t. 
-+c 
Yeast with added iron, vitamin B1 and nicotinic 
acid has been developed to produce enriched white 
bread that meets the recommendations of the United 
States nutritional committee. 
-+c 
To improve the flavor of prune juice, experimenters 
mixed it with an equal an'lount of apricot juice and 
produced an excellent combination in flavor, appear-
ance and heal th value. An ideal breakfast beverage is 
grapefruit and prune juice. 
Turkey changes style when boned and rolled. In the first 
illustration, (z) the skin is removed from one side; (2) the leg is 
skinned; (3) skin is loosened at wirng joints. Then it is stretched 
on the board to receive its filling, which may be light and dark 
meat m-ranged in layers, with dressing or ground giblets as a 
center. The stuffing is spread over the skin and meat and the 
rolling is done just as in makirng a jelly roll. It can be tempo1·-
Tests comparing various containers for pasteurized 
fruit juices reveal that apple juice keeps better in 
enameled cans than in bottles, probably because the 
latter cannot be cooled as rapidly in the pasteurization 
process as in other types. 
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HOME ECONOMICS 
Textiles an4 Clothing 
~OON to be seen on retail counters is hosiery sub-
~ jected to a special finish which resists runs and 
snags, adds a dull luster and affords a finer construc-
tion. T he qualities claimed for it may be used as 
successfully on silk substitutes as on regular silk. 
1C 
Glycerine is used in a process which reduces the 
shrinkage of wool. It is added to the three-bath 
treatment as it inhibits discoloration without inter-
fering with effi ciency of the solutions. Tests show 
definite advantages of the anti-shrink process. 
1C 
An organdy finish is claimed to be free from skin 
irritating metals and proteins. Free from poisonous 
chemical substances, this product makes a bright and 
smooth finish and gives organdy a crisp appearance 
without scratching. 
To overcome unreliable methods for determining 
the shrinkage of rayon fibers, an instrument known 
arily held in position with skewers while tying pieces of cord at 
intervals of an inch, 01· rubbe,- bands may be used for the 
temporary fastening. The roll is placed in an open pan, with 
a mea( thennomete1· placed in the largest muscle. An ilnter-
nal lempemture of 185 degrees Fahrenheit is desimble. This 
method of p1·ejJaring roast turkey not only insU!·es a minimum 
of waste in senJing the binl, but also eliminates difficult carving 
as a tension presser has been developed. By means 
of controlled and uniform tension, the irregularity of 
hand-reshaping in dry-cleaning methods is eliminated. 
No longer must unfortunate experience teach manu-
facturers the relative shrinkage of rayons. 
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Household Equipment 
N ON-SLIP paint for floors is being developed for industrial food plants and other places where 
floors are continually slippery. The paint contains 
no sand or grit and is easily washed. 
1C 
A grease filter for soup or clam juice catches small 
particles, permitting reuse of the grease. A triangle 
support balances the fil ter which is shallow and is 
placed close to the top of the receptacle. 
iC 
A "no-blink" starter switch for fluorescent lamps 
eliminates blinking and fli ckering. Switches will last 
longer because they will not be impaired by repeated 
attempts to start lamps. 
To turn and lift roasts without tearing the meat, a 
tong-like nickel plated lifter is available. It comes 
in three sizes to lift roasts weighing from five to thirty 
pounds, thus enabling greater ease in handling. 
A simple means of softening light is provided by 
plastic coils of many translucent colors. The coils are 
slipped over fluorescent light tubes and can be used 
for unusual decorative effects. 
1C 
A two-faced clock is made for use between twin beds, 
on tables and other places away from the wall. 
1C 
A plasticizer, claimed to give paper, textile and 
leather coatings added adhesion as well as flexibili ty, 
is made with clay dope dispersions. 
II 
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Smart 
Sport 
Clothes 
for 
College 
Women 
Wolf's Des Moines 
Order Your 
Christmas Cards 
NOW! 
SEE OUR SELECTIONS 
OR 
MAKE IT A SPECIAL ORDER 
CARTER PRESS 
127 Welch 
'Be a Natural-
Have your portrait taken 
in "Tru-Color" at 
HILL'S STUDIO 
2530 Lincolnway Phone 347 
Marjorie Thomas scans national magazines and 
newspapers for highlights of alumnae articles 
Genevieve Callahan 
"L ET 'Save the Surplus 
be your slogan, and 
remember that someone, 
somewhere, will be glad 
and grateful for that extra 
jar or bottle or crock you 
tuck away in your cup-
board." 
Genevieve A. Calla-
han, '20 
H. Ec. Consul tant for 
National Advertisers 
Country Gentleman, 
September 
iC 
"If you have a youngster 
who wants to be a house 
plant and who goes outside only when you do, a pet 
may solve your problem beautifully- if you always 
keep the pet outside. Keeping the pet outside invites 
more outdoor activity. Fresh air, sunshine and exer-
cise- romping with a pet for a pal- make boys and 
girls grow strong and sturdy." 
Katherine Ayres Proper, '26 
Free lance writer 
Country Gentleman, October 
iC 
"A work schedule is merely a means to an end: A 
means of putting the li ttle things in their places to 
make way for the b ig things; a means of getting back 
into the swing after an interruption. It should be 
your willing slave; never let your schedule become 
your taskmaster. 
"Don't fret over interruptions. For one thing, it's 
no use; you're bound to encounter stop lights. Be-
sides, with a good routine you can quickly get going 
again. And don't forget that some interruptions are 
pleasant enough to send you back to work refreshed." 
Elizabeth Beveridge, M.S. '34, H . Eq. 
Equipment Specialist 
Woman's Home Companion, October 
"The easiest way to 'up' your weight score is to add 
a couple of extra meals to the day. Fluid foods, of 
course, are the easiest to take in addition to what you 
usually eat. For instance, a mid-morning lunch or 
before-bed snack- even if it's just a glass of milk or 
fruit juice- will add extra calories. In the afternoon 
you might revive the tea hour or have an egg beaten 
up with milk, sugar and nutmeg, ... After-dinner 
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uae 
Iowa Staters share their technical knowledge 
with the nation's homemakers in publications 
tidbits of sweet cholocolate add 200 calories alone; 
three extra glasses of milk a day, 500 or more calories; 
an extra pat of butter at each meal would add 300 or 
more calories that otherwise might not be eaten." 
Louella G. Shouer, '30, I. Mgt. 
Assistant Foods Editor 
Ladies' Home .Journal, October 
iC 
"There is no better way for each homemaker to con-
tribute her bit to the National Defense Program than 
by seeing that her family is supplied with the esse_n-
tials of good nutrition. Well balanced meals will 
automatically take care of this 'hidden hunger' we 
hear so much about." 
Wilma Phillips Stewart, ' 15 
Food Editor 
Des Moin es Register, October 14 
iC 
" In time of crisis for our 
country we young women 
want a part. '\1\Te're not too 
soft or too lazy. Boys and 
men and older women all 
seem to have things to do 
that count. But what can 
we do? W e want to help 
too.' 
"Of c0urse you want to 
help. You 're young and 
energetic and capable. And 
what's most important of 
all , you're Americans. And 
proud of it ... Write long 
good-humored letters to 
Beth Cummings 
your brothers or to your friends in camp. Write often 
. . . Mothers and fathers whose boys are gone need 
cheerful, casual greetings and chats with young folks 
like you. Drop in regularly for a gay 'hello'." 
Beth Cummings, '39, T . Jl. 
Youth Editor 
Fa1·m .Journal and Farmer's Wife, October 
* "One of the most attractive ways to serve liver is in 
the form of a liver ring. Fill the center with buttered 
green peas and arrange slices of tomato around the 
outer edges to make a good-looking platter." 
Lois Madsen, '41 
"Kay Smith ," Assistant Foods Editor 
Chicago Daily News, October 15 
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Riekenberg}s 
Feature..; 
ROTHMORE COATS 
EISENBERG DRESSES 
ELLEN-KAYE JUNIORS 
KAY DUNHILL FROCKS 
JOAN KENLEY BLOUSES 
MUNSING GARMENTS 
BELLE SHARMEER HOSIERY 
HANSEN GLOVES 
ROLTON HATS 
BELDING HENINW AY FABRICS 
Many other nationally advertised quality 
lines-We are always glad to serve you. 
Style and Quality 
at Moderate Prices 
The Riekenberg Co. 
Boone Iowa 
Good Food Good Company 
EVERYONE Stops at the 
L-Way Cafe 
Between the theaters 
PHONE 330 Campustown 
FIELD'S BEAUTY SHOP 
Downtown Phone 1069 
I 
Christmas 
IS COMING SOON-
We don't wish to alarm you-but this 
is the year to do your Christmas shop-
ping before December first if you don't 
want to be disappointed in finding the 
right gift. 
Our shop is full of lovely things in-
cluding the distinctive and unusual 
Christmas greetings you like so well. 
Visit our shop now-choose the gifts 
your family and friends will appreciate 
and enjoy. 
Florence Langford 
Gift Shop 
413 Douglas Ave. Downtown 
FOR SMART CAMPUS 
PACE SETTERS . . . 
• New Styles 
• New Mate rials 
Sizes 3% to 10 
AAAAA to B • New Colors 
-(:')001' W-GC\0 
DOWNTOWN 
Test Tube Research 
(Continued from page 5) 
with the knowledge that this subject is rece1vmg its 
share of investigation. Information collected on food 
service in a number of representative colleges and 
universities indicates that policies of management 
considered desirable might well be standardized among 
educational institutions. 
Research work is not confined to rats and human 
beings. Equipment is a big item for study, particularly 
in this modern age of time savers for every household 
routine. Electrical equipment is constantly being im-
proved, and with each new model, inquiries are 
made by persons who want more than the manufac-
turer's information. 
Ranges with combination ovens have been designed 
for use in homes without central heating units, but 
supplied with either electricity or gas through gas 
lines or in bottled form. Tests on these range ovem 
carried on in the household equipment laboratories 
will be of interest to homemakers who would like to 
own an electric or a gas range, yet must have a coal 
or wood range to heat the kitchen. The tests showed 
that in the use of the different fuels, different pro-
cedures must be followed. An intelligent use of the 
coal or wood unit for baking at the same time it is 
being used for heating purposes will save fuel costs. 
The effect of the number of biscuits put in the oven 
at one time on fuel consumption and the browning 
of the product has been studied, and brought into 
consideration the problem on test methods for ranges. 
The final conclusion seems to be that any size load 
may be used to test the efficiency of the oven, since 
the size of the load has no significant effect on the 
browning of that load if the air temperature in the 
oven is held constant. Loads of 24 biscuits would 
probably be best as the browning of the tops and 
the bottoms are more nearly uniform. If you never 
have been absolutely sure about the correct tempera-
ture and time for biscuits, this study indicated that 
a temperature of 425° to 450 ° for a baking period of 
12 minutes is desirable. 
Questions concerning the best type of cleanser 
inspired research work on relative scouring effects of 
various household cleansers. 
Purdue and Nebraska Universities are cooperating 
with the equ ipment laboratory here in detailed work 
on the operating efficiency of small electric food 
mixers. Tests are being run to determine the best 
combination of bowls and beater blades as to shape 
and size through the ' mixing of mayonnaise, and 
divinity candy, the effect on the texture of beaten egg 
whites and the effect on the structure of angel foo-d 
cakes. 
Any home can have adequate lighting, whether it 
has electric current or not. Real tips are offered in a 
project conducted on adequate methods of lighting 
a home using liquid fuels. There are too many 
gaudily decorated and straight up-and-down shades, 
according to this study. Glare is avoided and more 
light provided on reading surfaces if a shade is put 
on exposed light. 
What happens to graduates after they leave the 
sheltering college environment? Effective pictures of 
a few phases of their living are being drawn from sev-
eral studies. A project on the musical and dramatic 
participation of students in college showed that they 
continued their interests along these lines. 
(This is the first of two articles concerning graduate 
research work in home economics at Iowa State.) 
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Gourmets Ride 
Present-day air travel undergoes modernization 
in food service) according to Marjory Beneke 
I NTRIGUING menus and appetites stimulated from a ride through the clouds make mealtime on 
the skyways anxiously awaited by passengers. Good 
food is a complimentary service on airlines and is now 
more a matter of course than unusual. 
Modern air travel offers a study in contrasts, especial-
ly with regard to food service. In 1927 only a portion 
of the 192 passengers flown by American Airlines were 
served meals in the air and a good sandwich was about 
the extent of that meal. Last year, the same company 
flew well over half a million passengers and served 
meals to 325,000 people. 
Veteran sky travelers can remember when the co-
pilot used to distribute a chocolate bar to his passen-
gers if he could spare the time, letting the controls 
operate without manual assistance. Today approxi-
mately 50,000 spring fryers are purchased annually, 
each to be consumed somewhere above the clouds. 
Almost 30 tons of lamb chops, veal chops, steaks 
and cold cuts are used in one year. Thousands of 
loaves of bread, tons of vegetables and hundreds of 
thousands of rolls give some indication of how food 
service in the air has expanded. 
As airline passengers eat the full course dinners 
planned by trained dietitians, they are covering many 
miles of territory below-moving anywhere from 180 
to 200 miles an hour. Recently one stewardess figured 
that a plane travels about 100 miles while a passenger 
is devouring one tray of food. Juggling the figures and 
reducing them, the time for consuming a salad-in 
miles-would be 20, for a bowl of soup, 25 and for a 
dessert, 15 miles. 
Many planes carry complete kitchens. However, 
one of the airlines prepares its food at 20 different 
stops located on the route from coast to coast. Meat 
and vegetables are kept hot and palatable through use 
of four large, wide-mouthed thermos jugs. One ther· 
mos jug might hold as many as 11 filet mignon steaks 
on a 21 passenger plane, and a second jug hold there· 
maining ten. On this size plane meals are served on 
trays, but a 14 passenger sleeper plane serves meals 
at tables. Cooking and dishwashing and other de-
tails are cared for on the ground. 
"Snack Kits" carried by most airlines contain 
bouillon, cheese and crackers, hot chocolate, tea, cook· 
ies and other light refreshments. Both cold drinking 
water and hot water for tea are available. Coffee is 
carried on most flights during the winter months. Soft 
drinks are served in the summer. 
Attractive and charming stewardesses probably add 
a bit of stimulation to healthy aerial appetites. Braniff 
Airways, Inc., of Dallas, employ hostesses from 21 to 
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26 years of age and who weigh between 100 and 118 
pounds. Average height, between 5 feet 2 inches and 
5 feet 4 inches, is desired. Employees are expected to 
be good conversationalists. The Braniff line requires 
that its stewardesses read regularly six specific maga-
zines in addition to daily papers. 
Breakfast on an airship might consist of fresh orange 
juice, scrambled eggs, link sausages, rolls, butter, jam 
or marmalade and coffee. 
A typical airline luncheon is cream of tomato soup, 
relishes, chicken pot-pie, pear and cream cheese salad, 
chocolate pecan ice cream sundae, rolls, butter, coffee 
or milk. 
For dinner the menu might be chilled loganberry 
juice, filet mignon, relishes, buttered green peas, 
whipped potatoes, tomato and asparagus tip salad, 
French pastry, rolls, butter and coffee or milk. 
For Superior Cleaning 
and 
Laundering 
AMES DRESS CLUB 
2910 West St. AMES Phone 98 
AND 
HAWKEYE 
Launderers - Dry Cleaners 
BOONE 
Guaranteed by GOOD ~OUS~KHPING 
Millinery 
and 
Accessories 
HAZEL BUCKNAM 
At Osborn's 
Thanksgiving and Always 
As Advertised 
Therein 
BETTER FOOD GOOD SERVICE 
RAINBOW COFFEE SHOP 
233 Main 
I5 
Y OU'RE wrong if you think that some advertising genius always compounds the slogans for such 
products as Puffy-Wuffy Cereal or Chewy Chunk 
Caramels. In The Public AccejJts (University of New 
Mexico Press, $3.50) I. E. Lambert tells the origination 
of famous names, trademarks and slogans. 
Theodore Roosevelt is responsible for Maxwell 
House Coffee's "good to the last drop" and a yacht 
race provided \Valk-Over Shoes with their name. These 
I6 
We not only clean, we vitalize clothes ... Let 
us put that suit or dress in the limelight 
ECONOMICAL 
SATISFACTORY 
RELIABLE 
AMES PANTORIUM 
Downtown 
410 Douglas Phone 231 
VISIT OUR NEW STORE! 
215 5th STREET 
West of downtown bus stop 
ARTIST MATERIALS PICTURE FRAMING 
IRVINE PAINT & WALLPAPER STORE 
{Jeft;~uf 
{Jt;ffftt Jac/utJ 
are only two of many items to be gleaned from a 
perusal of The Public Accepts. In the introduction, 
William Allen \Vhite calls this book "a case record 
of good psychology." It is just that. 
-+c: 
H OW TO cope with unexpected guests, where to 
obtain fresh dairy products, even what to do for 
that unsightly mantelpiece are only a few of the tips 
given in a new book by Dale Warren. Mr. Warren's 
good humor frolics as he discusses The Care and 
Feeding of A Place in the Country (Coward-McCann, 
$2.00) and gives the reader big and little ideas for the 
improvement of his home. 
-+c: 
T HERE'S a story behind those flowers you so 
casually pick in your garden and arrange in a 
vase. Rosetta E. Clarkson tells it in Green Enchant-
ment; the Magic Spell of Garden (Macmillan, $3.00), 
which follows her previous book, Magic Gardens. 
It was once thought that peonies would keep away 
storms and that broom flowers with hog's grease 
were a cure for gout. These unusual facts, together 
with illustrations from rare old gardening books and 
herbals, are scattered through such intriguing chap-
ters as "Beginnings of the Flower Garden," "Herbs 
That Never Were" and "The W itches' Garden." 
Mrs. Clarkson, herself a widely known collector of 
rare herbs and books of flower care, has written Green 
Enchantment with the hope of recapturing "a little 
of the background that makes the thought of gardens 
one of peace and happiness to all of us, year in, 
year out." 
FAYE Cashatt Lewis comes to the rescue of the forgotten doctor's wife and records her experi-
ences as the wife of an Iowa doctor. Doc's W ife (Mac-
millan, $2.00) gives a fresh slant on the management 
of a small town doctor's domain. The author, herself 
a doctor, dedicates her book "ToP. B., martyred, with 
love, in these pages." "P. B." stands for "Poor Bill" 
and is the name given to Dr. Lewis by friends of the 
writer after the announcement of his engagement to 
Faye Cashatt. 
Anecdotes of P. B.'s patients add sparkle to D oc's 
Wife and the authors humorous, down-to-earth style 
is refreshing. 
-+c: 
M AYBE a good shampoo for Fido will help cure that asthma wheeze you have. Or maybe habit-
ual use of aspirin or the wrong kind of toothpaste is 
responsible for those deglamorizing hives. Before 
The I ow a H omem aker 
resigning yourself to your fate, read Your Allergy and 
What to Do About It (Lippincott, $1.50). Dr. Milton 
B. Cohen and his daughter, June B. Cohen, suggest 
that there's probably a cure for your allergy woes. 
You'll find excellent information on the subject-
from symptoms to diagnosis to treatment. 
if: 
FRESHMEN and upperclassmen alike will find 
encouragement in Choose and Use Your College 
(Harper, $2.00). Guy E. Snavely comes to the rescue 
and tells how to get the most out of college life. No 
novice at this art, Dr. Snavely has been an educator 
for thirty-five years and at present is Executive Direc-
tor of the Association of American Colleges. 
if: 
H ATS off to chicken wire! Margaret \1\Tatson sug· gests it as a base for flower groupings in 
Arranging Flowers (Studio, $1.50). The author des-
cribes arrangements of flowers and illustrates each 
suggestion with a photograph. Her book is bound 
in rosy hue as bright as the posies you'll be wanting 
to pick. 
CLIMB out of your everyday rut and take Time Out for L eisure (American, $2.00) . Here is a 
book by E. DeAlton Partridge and Catherine Mooney 
that is dedicated especially to you-you, that is, and 
"the millions of others in America with leisure time." 
The pages cover three dozen hobbies and avocations, 
and just in case the reader is the least bit unimagina· 
tive, each chapter lists interesting things to do. 
-Marjorie Thomas. 
Iowa's Oldest Jewelry Store 
PLUMBS FOR STERLING 
SINCE 1865 
See these beautiful 
patte,.ns at Plumbs 
Grand Baroque 
Silver Flutes 
Drury Lane 
Prelude 
Serenity 
Royal Danish 
Colonial Shell 
English Gadroon 
More than 50 beautiful designs to 
choose from, including all the lovely 
Towle patterns exclusive at Plumbs in 
Des Moines. 
Convenient terms if desired. 
Plumb Jewelry Store 
Walnut at Sjxth Des Moines 
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Pictu,.e-P,.etty 
PRINT P. J.~s 
Look picture pretty . . . Feel 
comfortable in these jaunty 
portrait print P. J.'s. Floral in 
choice of colors. 
Flannelettes, Cottons, 32-40. 
98c · $2.98 
The All-Season T,.eat 
ICE CREAM 
Delivery Anywhere 
Moore Bros. Dairy 
428 5th Street Phone 369 
The Original 
REXALL ONE-CENT SALE 
Starts Wednesday Nov. 5th-4 Days 
SPECIAL! 3 39c tubes of Milk of Magnesia tooth-
paste for 39c with this ad. 
Lincoln-Way Pharmacy 
The Rexall Store 
West Ames Phone 1030 
I/ 
Women Please Note 
A smile is written 
on the face of those with 
a TRUEBLOOD fitting 
Campustown 
Try Variety 
T HIRTY-FIVE THOUSAND turkeys will find their way to the dinner tables in 1941 despite 
the fact that the Army and Navy are taking their share 
of the enormously stepped-up turkey production. 
A curing and smoking process has recently been 
developed due to the present surplus of this fowl, 
and, along with another newly developed process, the 
boned fowl, is rapidly approaching the popularity of 
the familiar roast turkey. 
The turkeys are processed after having been pre-
pared as drawn birds or boned rolls. If the turkey 
is prepared as boned rolled there is less loss by shrink-
age and reduced time required for the cure. 
Making it possible to omit the smoking process are 
commercial smoked salt products which are to be 
used according to directions of the manufacturer. Be-
cause it has more surface per pound, poultry meat 
does not take as long to cure as pork. 
Smoking adds more to flavor than to keeping qual-
ity. The smoke from hard wood is ordinarily used 
and, in order to keep the legs and wings from drying, 
it is wise to avoid strong drafts. Smoked turkey is not 
to be eaten raw, and it should be cooked on a rack or 
trivet so that some of the salt will be removed in the 
juice. -Mary Roberts. 
Stop in for Some Ice Cream on the Way to Class 
It's DELICIOUS-and Besides 
It makes that long walk from the dormitories to Home Economics 
seem lots shorter 
DAIRY INDUSTRY DEPT. 
I~E ~REAM 
The I ow a Homemaker 
• Fashion's ugly duckling, the cotton stocking, is tak-
ing the limelight in many clothing displays. Its sud-
den rise to popularity is attributed to the search for 
a substitute for the limited supplies of silk and nylon. 
One dress designer states that silk stockings are un-
suitable for tweeds and country wear. This sudden 
boosting of cotton stockings is liable to embarrass 
those who are hoarding silk, if these stockings become 
as universal as present trends indicate. 
• Now that fall has nearly run its course, victims 
of hay fever can begin to enjoy themselves once more. 
It may be encouraging for them to know that Dr. 
Buenaventura Jimenez Serra of the University of 
Michigan Health Service has found that many Phi 
Beta Kappas are hay fever sufferers. He attributes this 
irritation to hyper-sensitive brain cells. A new rubber 
pillow has recently been put on the market for the 
protection of those who are allergic to feathers. 
• Would you belive that ice cream can be made 
from cotton? A special meal and extract from cotton 
are used as a base for the dessert. 
• Poodle dogs are the most recent contributors to the 
textile industry. Experiments using dog hair in the 
weaving of fabrics necessitate shearing the poodles 
two or three times a year. 
• Homemakers can buy large hams with no qualms 
about storing the leftovers. After the ham has been 
sliced it may be kept fresh by covering the cut surface 
with melted paraffin. This coating seals the meat 
from the air, thus preventing the escape of moisture 
and flavor. 
• Some traditional remedies for common ills are 
being scoffed at no longer-science has discovered that 
there is some basis for them after all. The feeding of 
ashes of burned sponges to people suffering from 
goiter is now recognized as being effective, due to 
the iodine present. The old Chinese use of the skin 
of a toad's head for staunching the flow of blood from 
wounds seems like nonsense until it was discovered 
that this skin contains a small amount of adrenalin. 
-Miriam Clure. 
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be smart 
everybody goes! 
the 
memoi·ial 
• UDIOD 
* New "Malt" Bar 
* Grill 
* Bowling Alleys 
* Bomb Shelter 
t1A,t (d. tttPl~ 
JJIC t~I'ILINlOUIWAY 
Ladies' Ready-to-Wear Phone 190 
If you want the best in cleaning most economically done, 
TRY-
SUPERIOR CLEANERS 
212 MAIN Phone 401 
20 
You can buy them 
in Ames 
0 
Humming Bird 
Pure Silk 
STOCKINGS 
New Fall Shades 
Individual Lengths 
89c $1.00 
NyJons---$1.50 
See them at 
famous for fabrics 
16,000 Items in Stock 
For Your Convenience 
Pictures-$1 pair 
China Figures 
Vases 
In the basement 
CARR HARDWARE 
306 Main Phone 124 
·-
1n the News 
l OW A State alumnae are building careers in many 
varying phases of home economics. 
Elizabeth Grant, '39, is food manager of the em-
ployees' cafeteria in the United Air lines office build-
ing in Chicago. H er duties include planning menus, 
supervising the preparation and service of the food 
and buying. 
Elma Crain, M. S., '38, is with Greenfield's Cafe-
terias, Detroit; Martha Glissman, '34, Stouffer's in 
Pittsburgh; Gwen Bonner, '41, is an apprentice at 
Harding's restaurant, Chicago. Carol Powell, '40, 
until recently employed by the YMCA at St. Louis, 
has accepted a position in the Statler Hotel in the 
same city. 
Lucile Holaday, '40, has completed apprentice 
training in extension service and is now home demon-
stration agent of Sioux County. Lillian Peckham, 
'39, works in Hamilton and Wright Counties. Julia 
Bartlett, '35, is assistant home demonstration agent 
in Minnesota. Wava Trunnell, Ex. '41, is employed 
in Hardin County. 
Lois Ludeman, '39, who has been assistant dietitian 
in the Dietary Department at Stanford University 
Hospital, San Francisco, has taken a position in the 
Hawaii Tripier General Hospital, Honolulu. Beryl 
Becker, '39, who completed her training at Dr. Groves' 
Latter Day Saints Hospital, Salt Lake City, is assistant 
dietitian in Sioux Valley Hospital, Sioux Falls, S. Dak. 
Jeannette Peterson, '40, is chief dietitian of the 
Iowa State Hospital at Clarinda; Mary Lou Gilmore, 
'41, is assistant dietitian there. Susan Scurr, '27, is 
dietitian at Westminister College, New Wilmington, 
Penn.; Marian Sheldahl, '40, dietitian at Clinton Iowa 
Hospital. 
(Continued on next page) 
The I ow a H omemak e1· 
Alice Atchley, '41, has a fellowship at the State 
University of Iowa, as does Charlotte Backman, '41, in 
the Child Development Department at Iowa State. 
Florence Brummond, '4 1, is assistant director of the 
South Shore Nursery School, Chicago. Elnora Shiv-
vers, '36, is taking graduate work in texti les and 
clothing at Purdue University. 
Harriet Beyer, '39, has accepted a graduate assist-
antship in the Foods and Nutrition Department of 
Purdue University. Ora Cramer, '4 1, is supervisor 
of the Boy's and Girl 's Home in Sioux City and Har-
riet Hatch, '40, is boys' supervisor in the Chi ldren's 
Home o[ Cedar Rapids. This is the position formerly 
held by Marie Roth, '39, who is now social welfare 
worker for ' 1\Toodbury County and is located at Sioux 
City. 
Among those who have recently received the ir 
Master's Degrees are Dorothy Lefebvre, now an in-
structor at the U nivers ity of Saskatchewan , Canada; 
El izabeth Powers, with South Eastern Lou isiana Col-
lege, Hammond, La.; Arlean Patt ison, State College 
of ' 1\Tashington, Pullman ; and Shizue Oda, Imperial 
Government I nst itute for Research in Nutrition, 
Tokyo, Japan. Eva Dixon, M.S., '4 1, is supervisor of 
the cafeteria in the NYA '1\Tork Center at Kan.sas City. 
Five of those who secured their Master's Degrees 
are continuing at Iowa State. Helen Hanson is a 
research assistant; Madge Miller, an instructor in the 
Foods and Nutrition Department; and Clara Palmer 
teaches in the Institution Management Department. 
Esther LeG supervises student teachers at the teach ing 
center at Ogden and Lois Hotvedt is an instructor in 
the Textiles and Clothing Department. 
- Mm·y Sath er Matthews. 
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Thousands of 
IOWA 
HOMEMAKERS 
I{NOW-
that Jack Sprat 
Foods Meet Every 
Requirement of 
Home Economics 
Laboratory and 
Household Budget! 
300 canned 
__ over d prod-
d ackage 1 an P derat e Y 
t .... ntO l"ty' uc s Quat . 
. ced--Better prt _,.,_ .. 
by Katie Kampus, 
our mythical, typical co-ed, 
who knows what's what on campus 
• Tuck your toes into luscious angora anklets 
... those with the long kitten-hair texture in vivid 
yellow, red, blue, pink, maize, beige, and white. 
$1.95 a pair Hosiery, 1st Floor, E. 
• Over these wear an "Indian Squaw" shoe ... 
a comfy, neat moccasin that runs A-plus for casual 
or informal deals. They come in Bootmaker tan. 
$4.00 a pair Shoe Shop, 2nd Floor, E. 
• As a prerequisite to warm-as-toast hands 
chose suede Cherokee mitts. They are complete 
with leather fringe trim and. wampum headwork in 
a short- change decoration. You can have all green, 
black with red, black with green, or all red. 
$2.00 a pair Gloves, 1st Floor, E. 
• Get into the ''hat feeling" with a topper from 
the new Deb Shop ... tiny Chelton berets 
Dutch braid bonnets or little boy Eton caps 
will score. 
$1.29 and up Deb Shop, 2nd Floor, E. 
e All out in full flying formation come the 
feathered birds and flowers of the season. Clip a 
gay, flippant bird on top of your curls. Or use a 
huge feather flower in glamour tones of maroon, 
ice-blue, and white. 
$1.00 and up Millinery, 2nd Floor, E. 
• Put on the brakes . . . look at the new 
"J alopy" sweater . . . kid sister to the Station 
Wagon. Take a color from pink to navy . . . and 
drive on. 
$3.50 Sports Shop. 2nd Floor, W. 
YOUNKERS 
DES MOINES, IOWA 
Step out in STYLE 
with a Cownie Fur 
Whether it's a dinner, dance, football 
game or any other occasion, you'll look 
better and feel better in a smartly-styled 
Cownie fur coat. 
At Cownie's, you'll find many beauti-
ful fur coats priced at less than one hun-
dred dollars. And you can count on 
Cownie's for outstanding values in 
higher-priced furs, too. But cold weather 
is just around the corner-so choose your 
fur coat now, while such remarkable 
values are still available. 
COWNIE FURS 
Des Moines Fort Dodge Ottumwa Waterloo 
